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skipjack, and yellow fin tuna with histamine levels of 20 mg or more per
100 g are subject to regulatory action by FDA as being suspect of dete-
rioration. The agency will consider regulatory action against any tuna
found to contain between 10 and 20 mg of histamine per 100 g when a
second indication of decomposition is present (FDA, 1982a). Furthermore,
FDA has established on an interim basis a level of 50 mg of histamine
per 100 g of tuna as the level of histamine in tuna that it considers a health
hazard. This value may be changed after evaluation of additional data
(FDA, 1982b). Accordingly, a microbiological criterion with histamine
as the designated contaminant is useful when applied as indicated above
to prevent deteriorated fish as well as toxic fish from reaching the processor
or consumer. The histamine problem in cheese is not of sufficient incidence
to justify routine testing for histamine or tyramine.

Yersinia enterocolitica

The most common symptoms of Y, enterocolitica infections are gastro-
enteritis and terminal ileitis. This organism has been isolated from a wide
variety of foods and animals and therefore is of concern as a cause of
foodborne illness. Reviews by Lee (1977), Stern and Pierson (1979), and
Swaminathan et al. (1982) provide details on Y. enterocolitica as a food-
borne pathogen. Current methods for its recovery from food and tests for
pathogenicity are provided by Feeley and Schiemann (1984).

Currently, members of the species Y. enterocolitica include biochem-
ically and serologically diverse strains. In addition to the typical strains
of Y. enterocolitica, there are closely related species often referred to as
Y. enterocolitica-like bacteria. The species also includes nonpathogenic
strains. Recently, it has been proposed to separate the group into four
species, i.e., Y. enterocolitica, Y. intermedia, Y. frederiksenii, and
Y. kristensenii (Bercovier et al., 1980; Brenner, 1980).

Although frequently found in swine and other food animals and often
reported as causing illness in humans in many countries, only three doc-
umented outbreaks of foodborne illness due to Y. enterocolitica have been
reported in the United States. One was due to recontaminated chocolate
milk (Black et al., 1978), another to tofu (soybean curd packed in water)
(Aulisio et al., 1983), and the third to recontaminated pasteurized milk
(CDC, 1982a).

Methods for recovery of Y, enterocolitica from foods have been im-
proved in recent years; however, no single method is suitable for recovery
of all types of this species from various foods. Since not all strains are
pathogenic, isolates must be tested for pathogenicity. Primary and sec-
ondary or selective enrichment procedures, followed by determination of